COMMERCIAL TREATMENT OF OYSTERS.
As a slight knowledge of the methods of handling oysters is necessary for a clear understanding of the various subjects touched upon in this bulletin, a brief outline of the essential features involved in the preparation of oysters for the market, beginning with the dredging of the mature oysters, that is, those which are three or four years of age, will be given first.
Oysters are grown in water of a salinity ranging from 1.5 to 3.5 per cent, calculated as sodium chlorid, the average being about 2.5 per cent, and are covered to a depth of from 5 to 50 feet at mean low tide.
In many cases the beds are so far from the oysterhouse that upon arrival the oysters may have been out of water for several days.
For the beds near the house the period is shortened to a few hours. "Shucking" oysters, the process of opening the shells and removing the meats therefrom, is always done by hand, and those engaged in the work are called "shuckers." The shucker puts the oyster meats into a perforated dipper holding 1 gallon. From the shuckers' dippers the oysters are emptied upon the "riffles," inclined, corrugated metal boards, down which a thin stream of water runs. The slight bumping caused by the corrugations tends to remove the bits of shell which may cling to the body of the oyster, and the water both hastens its progress and washes off most of the dirt which it has acquired during the process of opening. From the riffles the oysters slide through metal chutes to the sorting table, where they are graded and those not fit for food are culled out. In Connecticut the following grades of oysters are recognized: (1) "Straights," the name given to the entire output of the plant, not graded, with only those unfit for food removed; (2) "counts," very large oysters, not mutilated in opening, perfect in shape and color; (3) "selects," smaller than "counts," but larger than the ordinary run of stock, unmutilated and perfect in shape and color; (4) "standards," the ordinary run of stock from which the "counts," "selects," and "culls" have been removed. method of handling, however, the oysterman did not modify the length of time for washing and chilling, which resulted in a great gain in the bulk of the oysters, due to osmotic action. For in the old method of washing, the oysters remained stationary in the bottom of the tank, their mass was slowly pervious to water, and osmosis could not take place to any extent, whereas in the latter method each individual oyster was constantly exposed to the action of fresh water for a period of from 20 to 30 minutes. As a result, the oysters lost a marked proportion of their soluble constituents, and due to the process of osmosis became greatly distended.
From the washing and chilling tanks, the oysters were run out upon ''skimmers," which are perforated metal tables, to drain. They were stirred about upon the skimmers with metal paddles until they were thoroughly drained, then were run off into cans, which were immediately sealed The column headed ''Shucker" represents oysters as taken from the smickers' dippers; "Riffle," oysters taken from the chute below the riffle-boards; "Commercial package," oysters after washing and chilling, packed into cans ready to go into the refrigerator; *' Refrigerator," oysters from the same day's run as those upon the same line in the preceding columns, but sampled from the cans remaining in the refrigerator one or two days later.
i These results are not exactly accurate, due to the fact that all the chlorin is not in the form of sodium chlorid. As no analysis for oyster ash could be found in the literature, and there was no time to make such analyses, the plan of calculating all the chlorin as sodium chlorid and reporting it as salinity was adopted. Since all the data have been prepared on this basis, the results are comparable, and the error probably is negligible, as the amount present is small in any case, and it is certain that a large proportion of the chlorin is present in the form of sodium chlorid, At the end of this time the oysters soaking at room temperature were badly decomposed. In spite of this condition, the ammo-acid nitrogen content decreased, and the figure for ammoniacal nitrogen, though larger than in the same oysters at the beginning of the experiment, was smaller than that found in several samples of fresh oysters.
The oysters stored in the refrigerator kept much better than those stored at room temperature, though they also were slightly decom-posed at the end of the week. In this lot, the values for both aminoacid and ammoniacal nitrogen were smaller at the end than they were at the beginning of the experiment. Table 5 are obtained. < <^5 < < < < < < < < < < 5 < < <. 
